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December 1, 1911 1888 

MEMPHIS, TBNN. 
MILK— PRODUCTION, CARE, AND SALE. 

Section 1. No person, firm, or corporation shall produce for sale, sell, offer for sale, 
or have in his or their charge, custody, or control, for sale or distribution within the city 
of Memphis, any milk, cream, or buttermilk without first obtaining a permit from 
the department of health to conduct such business or distribution, under penalty 
as hereinafter provided. 

Sec. 2. Application far permit. — Application for a permit to conduct a milk busi- 
ness in the city of Memphis shall be made in writing to the department of health at 
least 10 days prior to the time it is desired to engage in and begin such business. 
The purchase of a business already in operation requires application for a new per- 
mit as outlined above. All permits are to be issued for a period of oneyear. All 
applications shall set forth the name and residence of the applicant, if an individual, 
and the names and residences of the principal officers, if the applicant is a corpora- 
tion, together with the location of the place for which such permit is desired. Such 
application shall also state whether the milk is to be sold in a store or depot or from 
a delivery wagon. This application must state specifically the number of wagons 
that are to be employed in the business, and each such wagon shall have painted in 
conspicuous positions on both sides the name of the individual or firm to whom such 
permit has been issued, together with the permit number, in letters not less than 4 
inches in height, and the name on the wagon must at all times be the same as that 
under which the permit has been issued. This application shall further state whether 
the milk, cream, or buttermilk is to be sold in bottles exclusively or in bulk and bottles; 
it shall also state whether cows are to be kept, and if so, shall state their number and 
location. 

Sec. 3. Inspection and investigation of previous record. — No application for a permit 
shall be approved by the department of health after September 1, 1910, if the records 
of the milk section of the department of health show that the dairy, milk depot or store, 
or any part of any establishment in which milk, cream, or buttermilk is being_ handled, 
prepared, or stored is in an unsanitary condition or being operated in violation of the 
ordinances of the city of Memphis or the rules of the department of health. If the 
applicant's record is not on file in the office or the applicant be newly engaging in the 
milk business, an inspection of his place shall be made within five days (excluding 
Sundays and legal holidays) after such application has been made to the department 
of health; which inspection shall determine the suitableness of location, the condi- 
tion of equipment, the sanitary condition of the premises and the methods of applicant. 
No permit shall be approved if the applicant has a bad record. The applicant, if 
refused a permit on account of unsanitary condition, lack of equipment, faulty 
methods, or for repeated adulteration of milk, cream, or buttermilk, may appeal to 
the superintendent of the department of health for a hearing. The superintendent 
of the health department may, at his discretion, recommend the applicant for a per- 
mit, if he is satisfied that the ordinances of the city of Memphis and the regulations of 
the department of health will be conformed to in the future. 

Sec 4. Revoking of permit. — If at any time after the granting of a permit as above 
provided the holder fails to comply with the sanitary requirements of the health 
department or the rules hereinafter enumerated, or repeatedly sells or offers for sale 
milk, cream, or buttermilk below standard or otherwise adulterated within the mean- 
ing of the ordinances of the city of Memphis, or in violation of this ordinance or any of 
the provisions thereof, the superintendent of health shall revoke his or their permit 
with or without notice and no liability shall attach to the city of Memphis or to any 
officer of the department of health by reason of such revocation, nor shall the city be 
required to refund any money for the unexpired term of any such permit. The 
superintendent of the health department may grant the defendant a hearing, if he 
deems this necessary. 

Sec 5. Reissuing of revoked permit. — If after the revocation of a permit the defend- 
ant complies with the requirements of the health department and makes manifest 
his intention to meet them in the future the superintendent of health may at his dis- 
cretion recommend that the permit be reissued. 

Sec. 6. Permit exhibited. — Every milk dealer shall post his or their permit in a con- 
spicuous place on the premises for which it has been issued, as provided in section 2 
of this ordinance. 

Sec. 7. Publishing standing of dairymen and milk dealers. — It shall be the imperative 
duty of the department of health to publish monthly in the daily newspapers of the 
city of Memphis the names, score condition of equipment, methods, sanitary condi- 
tion, and such other data as they may think proper to inform the consuming public 
of the standing and efficiency of every dealer in milk in the city of Memphis. 
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Sec. 8. Penalty for violation. — Any person, firm, or corporation violating any of 
the provisions of this ordinance shall be deemed guilty of a misdemeanor and shall, 
upon conviction thereof, be fined not less than $5 nor more than $50 for each offense 
and it is hereby further provided that three violations of this ordinance within a 
period of one year shall revoke the permit of any dealer in milk or its products, and 
such permit may not be reissued under any circumstances until a full year has elapsed 
since the date of the last violation and then only at the discretion of the superin- 
tendent of health. 

Sec. 9. No permit shall be issued by the health department for the sale of milk, 
cream, or buttermilk in the city of Memphis, unless the following rules and regula- 
tions are first complied with: 

Rule 1. Tuberculin tests. — All cattle in herds used in the production of milk, cream, 
or buttermilk for sale within the city of Memphis must be tested with tuberculin at 
least once in each 12 months. The test shall be made by an official veterinarian of the 
health department of the city of Memphis, who shall be appointed by and hold office 
at the will of the superintendent of the department of health, to whom he shall make 
all reports and from whom he shall receive all orders. 

The owner of all the cattle tested shall pay into the department of health a fee of 50 
cents per head for the cattle thus tested. All tested animals shall bear an official tag 
of the department of health indicating the series and number assigned to the animal. 

A statement must be filed by the official veterinarian with the health department 
for each tuberculin-tested animal, both male and female, dry and in milch, in herds 
used in the production of milk, cream, or buttermilk, for sale within the city of Mem- 
phis. This statement must indicate the number and series given to each animal, 
which number and series must correspond with that on the tag worn by the animal. 
In addition the statement must show the temperature record of the animal on the 
days preceding and following the test, the date and exact time of taking these tem- 
peratures and the date and time of making the injection and the amount and kind of 
tuberculin used. The official veterinarian shall brand all reacting cattle with the 
letter "T" on the right hip and these cattle are to be immediately isolated and the 
entire premises thoroughly disinfected under the direction and supervision of the 
health department of the city of Memphis. Dairymen purchasing cattle from adjoin- 
ing States are to purchase only tuberculin-tested animals; all such animals shall be 
tagged with an official tag, showing that they have been inspected and passed by the 
State veterinarian of the State whence they came during the then current year. 

Rule 2. Milk depots and dairies. — By a "milk depot" is meant any place, house, or 
room where milk is received from the dairy or dairies, and includes all ice-cream fac- 
tories, and prepared for distribution. By a "dairy" is meant any place where cattle 
are kept for the production of milk. 

Rule 3. Where to be established. — No milk depot shall be established or maintained 
in a room or rooms which communicate directly with any living rooms, kitchen, 
toilet, laundry, or stable or places where animals are kept or slaughtered. No milk 
depot shall be maintained which communicates in any way with a horse or cow barn, 
and shall be separated therefrom by an air and odor proof partition or wall. The 
immediate vicinity of the milk depot, especially within 25 feet of the doors and win- 
dows thereof, shall be kept free from accumulations of rubbish, garbage, manure, and 
any other putrefying, decomposing, infectious, and bad-smelling substances. 

No dairy shall be established or maintained in unsanitary surroundings where it is 
designed to offer such milk to the citizens of Memphis. Unsanitary conditions will 
be deemed to exist whenever and wherever properly constructed barns, milk rooms, 
and utensils are not provided; where the cattle are dirty, unhealthy, crowded, fed 
distillery waste, slop, or other food forbidden by the ordinances of the city of Memphis; 
where the utensils are not kept clean; where the premises are not kept clean; where 
the udders of all cows are not washed in clean water and dried with clean cloths prior 
to milking; where the attendants do not wash and put on a clean outer garment prior 
to milking; where the milk is not immediately removed from the barn to the milk 
room immediately after milking each cow, and there promptly cooled; where floors 
of impervious material are not provided in milk rooms and stables; where screens are 
not provided; and where the owner refuses to permit an inspection of his premises, or 
who refuses to cooperate with the officers of the department of health. 

Rule 4. Construction. — The floors in dairies, stables, milk rooms, and milk depots 
shall be smooth, free from crevice and defects and water-tight, and constructed of 
impervious material, such as cement, asphalt, or tiles laid in cement. It shall be 
well drained, and the drains must be trapped and ventilated. The walls and ceilings 
shall be smooth, tight, and free from unnecessary projections, niches, etc., and kept 
well painted, whitewashed, and in the case of stables must be provided with metal 
stanchions and partitions, round-bottomed metal feed troughs, glass windows corre- 
sponding to 4 square feet of glass per cow, the King or muslin system of ventilation 
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must be employed, no side sheds are to be attached, manure must be removed at 
least twice daily to a pit or field at least 200 feet from the barn, 600 cubic feet of space 
must be allowed for each cow stabled. The milk room shall be provided with glass 
windows, proper cooling tanks for the milk, smooth and tight walls and ceilings, and 
must be screened between April 1 and November 1 each year, as must be all milk 
depots. 

Rule 5. Ventilation. — All depots and milk rooms shall be provided with adequate 
ventilation by means of windows, air shafts, air ducts, and other mechanical appara- 
tus, if required, so as to insure free circulation of fresh air at all times. 

Rule 6. Wash rooms. — Wherever milk is bottled or otherwise prepared, whether at 
the dairy or at a milk depot, a separate room shall be maintained for the purpose of 
receiving, storing, and cleaning cans, bottles, and other utensils used in the conduct 
of the business, which shall be known as the "wash room." This shall be separated 
from that part of the milk depot where the milk is stored and bottled by a complete 
partition and door. The wash room shall be so located that dirty utensils do not have 
to pass through or be received in the room in which the milk is handled or prepared. 
The floor of the wash room shall be so arranged that its drainage does not run into the 
milk room. Dirty cans and utensils shall not be taken into, kept, or stored in the 
milk room. 

Rule 7. Appliances. — Vats shall be constructed of impervious material, and shall 
have a smooth inner surface. They shall be provided with dust-proof covers and be 
drained indirectly into the sewer, or, if in unsewered territory, shall drain to a dis- 
tance of 200 feet or more away from the milk room and wash room. The water in the 
vats shall be kept clean, sweet, and free from sediment and odor. The vats shall 
always be kept clean, free from dust, slime, sediment, or milk crusts. The tempera- 
ture of the water shall not be above 50° F. 

Refrigerator and ice boxes. — The inner wall of the compartment of the refrigerator and 
ice boxes where the milk is kept shall be smooth and metal or porcelain lined. The 
floor shall be drained indirectly into the sewer. The milk department shall be kept 
clean and free from any odor. Nothing but milk and milk products shall be stored 
in the ice box. This applies to all groceries and meat markets handling milk, as well 
as to depots and dairies. 

Bottling machine. — Where used, the bottling machine shall be so constructed that 
it can readily be taken apart and cleansed, especially the springs and plungers. It 
shall be cleansed thoroughly every day, and when not in use it shall be covered with 
clean cloth or glass case. 

Drying racks. — Drying racks shall be provided on which bottles and cans can be 
placed in an inverted position, for proper drainage. In no instance shall bottles be 
inverted in bottle cases for the purpose of draining and drying. 

Pasteurizers and separators. — Pasteurizers and separators shall be so constructed that 
all parts, including pipes, can readily; be cleansed and sterilized. These appliances 
must be kept scrupulously clean, inside and outside, at all times. The water used 
in connection with the dairy or dairies or milk depots shall be submitted to the city 
chemist for analysis whenever he may so request. 

Rule 8. Utensils. — All shipping cans, bottles, dippers, skimmers, measures, 
strainers, stirrers, and other utensils must be so constructed that all parts are abso- 
lutely free from spaces where milk can accumulate or soak in, so that it can not be 
removed by simple washing. The surface coming in contact with milk, cream, or 
buttermilk must bo smooth and free from excessive rust. All utensils must be kept 
scrupulously clean, inside and outside, at all times. Utensils must be kept in good 
repair and free from rough surfaces of any kind. When not in use they shall be kept 
dry, inverted, and on specially provided racks or hooks where flies can not reach 
them. Bottle caps must be kept in clean, covered, dry, and dust-proof receptacles. 

Rule 9. Maintenance and care. — The floors shall be kept clean and scrubbed. Dry 
sweeping and dusting is not to be permitted. The walls, ceiling, shelves, windows, 
and all other surfaces must be clean and kept free from dust by washing or wiping 
with damp cloth. Unnecessary articles, such as boxes, old utensils, reserve stock 
blankets, harness, lanterns, paint cans, oil cans, and other articles not required in 
the milk business shall not be kept in a milk depot or milk room nor in the cow stables. 

Rule 10. Attendants. — Everjr person in charge of such milk depot or dairy shall 
keep himself and his employees in a clean condition and cleanly clothed while engaged 
in the bottling, pouring, or other handling of milk, including milking of the cows. 
Smoking, snuffing, or Chewing of tobacco is forbidden in a milk depot or milk room 
or while engaged in the handling of milk (actual contact), and plain notices shall be 
posted by the owner or manager of each milk depot or dairy forbidding all persons to 
use tobacco or expectorate while in the milk depot or milk room or in a stable where 
cows are being milked. 
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Rule 11. Communicable diseases. — No person with tuberculosis, any venereal dis- 
ease, or any communicable diseases shall work in any milk depot, dairy, or in any 
other place where milk or its products are handled. When typhoid fever, scarlet 
fever, diphtheria, smallpox, measles, chickenpox occur in the house or families of any 
one engaged in the handling of milk it shall be the duty of the owner or manager to 
notify the superintendent of the health department at once of this fact, so that the nec- 
essary regulations can be enforced in cooperation with the department of health, to 
prevent the spread of disease. No one afflicted with or convalescent from typhoid, 
scarlet fever, diphtheria, smallpox, measles, or any other communicable disease shall 
engage in the. handling of milk, cream, or buttermilk, nor enter a milk depot or dairy 
during such period. When any of the above enumerated or any other communicable 
disease exists in the house or family of any one engaged in the handling of milk he 
shall at once discontinue his work in the milk depot, dairy, or on their vehicles. 
The depot, wagon, or dairy shall be declared infected if any one with or convalescent 
from any of the above enumerated or any other communicable disease has worked 
therein, thereon, together with all milk, cream, or buttermilk with which any such 
party may have come in contact. No person convalescent from any communicable 
disease or living in any house or on any premises where any communicable disease 
exists shall reengage in the handling of milk unless the department of health has 
enforced suitable quarantine regulations and the necessary disinfection has been 
done under the supervision and direction of the health department. 

Rule 12. Operation. — All milk shall be stored at a temperature not above 50° P. 
No can or bottle of milk shall be completely submerged in impure water or water from 
impure or unsanitary ice. Impure ice, especially such ice sold for refrigerating pur- 
poses only, must not come in contact with milk and milk utensils or be used in water 
of milk vats. Sour milk must not be permitted to stand in the dairyman's cans. 
Nothing except milk, cream, or butter shall be permitted in the milk vats, ice boxes, 
and coolers. Returned empty bottles and other utensils must be thoroughly cleansed 
and sterilized before being conveyed into the milk room. 

Rule 13. Milk delivery and milk vehicles — Transported in closed receptacles and in 
covered wagons. — Milk shall not be transported in open or improperly closed cans and 
receptacles. It shall be properly protected from the dust and the sun's rays with 
adequate covering. This covering shall be clean, nonodorous, and free from dust. 
Wagons used for the delivery of milk to consumers shall be covered with material that 
will allow of washing and shall always be kept clean. The interior of the wagon shall 
be kept clean, free from milk crusts, and odor of any kind. Driver's seats shall be 
divided off from the compartment or compartments where the milk and cream are 
kept. The compartments where milk and cream are kept shall be tight and opened 
only when necessary for the removal of their contents. 

Rule 14. Preparing and bottling milk on street prohibited. — Milk and cream shall not 
be prepared or bottled in the street or in a vehicle. The distribution of milk and 
cream into specially constructed pouring cans shall be done in the milk depot and is 
prohibited upon the street. Milk for delivery in bulk shall be carried in covered 
pouring cans, provided with a spout or faucet. Milk shall not be dipped from dairy- 
men's or stock cans for delivery to the consumer. 

Rule 15. Temperature of milk. — The milk for delivery to the consumer on the 
wagons shall not be above 70° F. 

Rule 16. Utensils.' — Here the same rules shall apply as for utensils used in milk 
depot. (See rule 8.) 

Rule 17. Attendants and communicable diseases. — Same rule shall apply as for milk 
depots. (See rules 10 and 11.) 

Sec. 10. Be it further ordained, That this ordinance take effect from and after its 
passage, the matter being one of necessity, and the public welfare requiring it. [Ordi- 
nance adopted Aug. 19, 1910.] 



